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Aspergillus oryzae mycelium 
Absorption of amylase on (Goer- 
ing and Bruski) 


Baking tests 

With casein (Gordon, Jenness, 
and Geddes) 

Effect of nonfat milk solids on 
dough properties of whole- 
wheat bread (Kennedy, Flet- 
cher, and Sabiston) 

Effect of sugar types on residu- 
al sugars in bread (Koch, 
Smith, and Geddes) 

(Griffith and Johnson) 

Micro baking equipment for 

(Shogren and Shellenberg- 


er) 
With soy flour 
defatted (Ofelt, 
Mills) 
full-fat (Ofelt, 
Derges) 
With whey (Gordon, Jenness, 
and Geddes) 


and 
and 


Smith, 


Smith, 


reviews: 
Advances in Agronomy, Vol. V, 
ed. by A. G. Norman (Geddes) ! 
Bread: The chemistry and nu- 


Barley 
heat of (Disney) 


trition of flour and bread 
by Lord Horder, Sir Charles 


416 


Dodds, and T. Moran (Bailey) 52: 


Fertilizer technology re- 
sources in the United States, 
Vol. IIL of Agronomy, ed. by 
kK. D. Jacobs (MacGregor) 

Foodstuffs, their plasticity, fluid- 
ity, and consistency, ed. by 
G. W. Scott Blair (Hlynka) 

General chemistry, by Linus 
Pauling (Geddes) 

Hanna’s handbook of agricultur- 
al chemicals, by Lester H. 
Hanna (Geddes) 

Introduction to bacterial physi- 
ology, An, by E. L. Oginsky 
and W. W. Umbreit (Lich- 
stein) 

Laboratory 
design and application, 


instruments — Their 


by 


SUBJECT INDEX 


A. Elliott and J. Horne Dick- 
son (Ofelt) 

Silage fermentation, by A. J. G. 
Barnett (Foster) 

Soil and fertilizer phosphorus in 
crop nutrition, Vol. IV of Ag- 
ronomy, ed. by W. H. Pierre 
and A. G. Norman (Cald- 
well) 

Starch and its derivatives, by 
J. A. Radley (in two volumes) 
(Kerr) 

Storage of cereal grains and 
their products, ed. by A 
Anderson and A. W. 
(Bailey) 

Storage of cereal grains and 
their products, ed. by J. A. 

Alcock 


Anderson and A. W. 
(Kent-Jones) 
Story of spices, The, by John W. 
Parry (Bice) 
White 


Yeast technoloay, b 


(Schultz and Light 


an 

Starch and insoluble 
in, routine method 
uring (D'Arcy) 


sntosans 
or meas- 


Bread 


Microscopic structure of (Sand- 
stedt, Schaumburg, and 
Fleming) 

Moisture in, rapid infrared 
method for determining 
(Lincoln, Dirks, and Har- 
rel) 

Quality, effect of various flour 
fractions on (Bechtel and 
Meisner) 

Reducing sugars in, biologic 
methods for determining 
(Bohn) 

Residual sugars in 

chromatographic analysis of 
(Griffith and Johnson) 

effect of sugar type and con- 
centration on (Griffith and 

Whole-wheat, effect of nonfat 
milk solids on properties 
of (Kennedy, Fletcher, and 
Sabiston) 

Bread crumb 

Firming of (see also Bread stal- 
ing), effect of flour fractions 
and starches on (Prentice, 

Cuendet, and Geddes) 
Moisture in, effect on staling 

(Bechtel and Meisner) 
Bread staling (see also Bread 

crumb, Firming of) 

Effect of crumb moisture and 


535 
526 
|| 
160 
150 
527 
7 
| 
i 160 
343 
347 
925 
55 522 
] 
475 37 
23 
43 
15 
1 
229 : 
163 
523 
130 
53 130 
343 
347 
525 
53 
SS 
76 
524 
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tailings starch on (Bech- 
tel and Meisner) 

Effect of flour fractions and na- 
tive and modified starch on 
bread crumb firming (Pren- 
tice, Cuendet, and Geddes) 

Effect of gluten and starch on 
(Bechtel and Meisner) 

Effect of rye flour solubles on 
(Prentice, Cuendet, 
Geddes) 

Sensory test panel for studying 
(Bechtel and Meisner) 
Studies with flour fractions 
(Bechtel and Meisner) 

163, 171, 176, 
(Prentice, Cuendet, and Ged- 


es 
X-ray study of changes occur- 
ring during aging of wheat 
starch gels (Hellman, Fair- 
child, and Senti) 
Bromate (potassium), see under 
improvers 


Cake mixes, see Flour premixes 
Cake mixing machine 
Automatic, for use in quality 
control of cake mix produc- 
tion (Baeder, Kimball, and 


identification of 
(Montgomery and Smith) 
Casein 
Baking behavior (Gordon, Jen- 
ness, and Geddes) 

Catalase activity of North Ameri- 
can wheats (Irvine, Bushuk, 
and Anderson) 

Catalase system of wheat 

Comparison with crystalline cat- 
alase (Irvine, Bushuk, and 
Anderson) 

Kinetic studies of (Irvine, Bu- 
shuk, and Anderson) 

Chromatographic procedures 

Identification of reducing sugars 
in starch hydrolysates (Pazur 
and Sandstedt) 

Chromatography 

Of sugars in bread (Griffith and 


Johnson) 
in doughs (Koch, 


Of sugars 
Smith, and Geddes) 

Cookie flour, see Flour, cookie 

Corn 

Effect of drying conditions on 

composition and suitability 
for wet milling (MacMasters, 
Earle, Hall, Ramser, and Dun- 
gan) 


176 


188 


188 
171 


182 
188 


495 


483 


490 


Niacin content of developing 
endosperm of mutant geno- 
types (Teas, Teas, and Cam- 
eron) 

Protein content, relation of ami- 
no acids and nicotinic acid 
to (Flynn, Zuber, Leweke, 
Grainger, and Hogan) 

Respiration and chemical de- 
composition of, effect of mois- 
ture content, commercial 
grade, and maturity on (Olaf- 
son, Christensen, and Ged- 


es) 

Starch with high amylose from 
(Deatherage, Mac Masters, 
Vineyard, and Bear) 

Corn steeping process 

Evaluation of wet millability 
(Watson and Hirata) 

Corn wet milling, see Corn steep- 
ing process 


Dough(s) 

Improving action of oxygen in 
Dempster, Hlynka, and An- 
derson) 

Microscopic structure of (Sand- 
stedt, Schaumburg, and Flem- 
ing) 

Moisture in, rapid infrared meth- 
od for determining (Lincoln, 
Dirks, and Harrel) 

Small-scale expansion test for 
estimating wheat quality in 
(Miller, Edgar, a White- 
side) 

Sugars in, fate during fermenta- 

tion (Koch, Smith, and Ged- 


des) 


Enzymes (see also specific en- 
zymes) (Weill, Burch, and Van 
Dyk) 

Extensograms and _ extensograph 
studies 

Of improving action of oxygen 
in dough (Dempster, Hlynka, 
and Anderson) 


Farincgrams and farinograph 
studies 

Effect of calcium stearyl-2 lac- 
tate on (Thompson and Bud- 
demeyer) 

For evaluating baking proper- 
ties of milk solids (Allgauer, 
Hill, Spotts, and Dalby) 

Fermentation process 

Effect on residual 

bread (Bohn) 


sugars in 
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536 
50 
182 17 
333 
423 
Harrel) | 43 
Carbohydrates 
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267 | «55 
256 150 
256 
416 240 
130 
55 
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Fate of sugars in (Koch, Smith, 
and Geddes) 
Flour 
Albumin and globulin content 
of, relation to protein qual- 
ity (Pence, Weinstein, and 
Mecham) 
Albumins in 
determination (Pence, Wein- 
stein, and Mecham) 
distribution of components in 
durum and common wheat 
varieties (Pence, Weinstein, 
and Mecham) 
Carbohydrates of, identification 
of (Montgomery and Smith) 
Cookie, quality of, association 
with hydration (Yamazaki) 
Effect of stearyl lactylic acid 
salt on mixing tolerances of 


(Thompson and Buddemey- 


er) 

Fractionation into gluten, starch, 
tailings, and solubles, labo- 
ratory procedure for (Bech- 
tel and Meisner) 

Globulins in, determination of 
(Pence, Weinstein, and Me- 
cham) 

Gluten in (see also Gluten), ef- 
fect on bread staling (Bech- 
tel and Meisner) 

Lipids of, chemical changes dur- 
ing storage (Cuendet, Lar- 
son, Norris, and Geddes) 

Odors developed during storage, 
factors influencing (Cuen- 
det, Larson, Norris, and 
Geddes) 

Protein fractions of, dye-bind- 
ing capacity of (Udy) 
Protein quality, relation to al- 

bumin and globulin in 


(Pence, Weinstein, and Me- 


cham) 

Proteins (soluble) in, determina- 
tion of (Pence, Weinstein, 
and Mecham) 

Quality, after storage periods up 
to 27 years (Greer, Jones, 
and Moran) 

Soft winter wheat 

protein content (Yamazaki) 

relation between bread dough 
absorption and cookie di- 
ameter (Yamazaki) 

Stability of, influence of mois- 
ture content, flour grade, 
and chlorine dioxide treat- 
ment on (Cuendet, Larson, 
Norris, and Geddes) 

Stareh in, effect on bread staling 


SUBJECT INDEX 


(Bechtel and Meisner) 
Starch tailings in, effect on 
bread staling (Bechtel and 
Meisner) 
Whole-wheat 
effect of nonfat milk solids on 
doughs and breads made 
from (Kennedy, Fletcher, 
and Sabiston) 
influence on stability, of mois- 
ture content, flour grade, 
and carbon dioxide (Cuen- 
det, Larson, 
Geddes) 
Flour fractions 
Effect of on bread crumb firm- 
ing (Prentice, Cuendet, and 
Geddes) 
Flour improvers 
Bromate (potassium) 
determination in flour by am- 
perometric titration (Cun- 
ningham and Anderson) 
requirements of soy flour 


(Ofelt, Smith, and Der- 
ges) 
(Ofelt, Smith, and Mills) 


Flour premixes 
Cake, automatic cake mixing 
machine for use in quality 
control (Baeder, Kimball, and 
Harrel) 
Fungicides 
Mercury-containing, on cereals, 
determination of (Cunning- 
ham and Anderson) 


Gas production 

Acceleration by spices (Wright, 
Bice, and Fogelberg) 

In dough, improved small-scale 
dough expansion test (Miller, 
Edgar, and Whiteside) 

Globulin(s), in wheat flour 

Determination of (Pence, Wein- 
stein, and Mecham) 

Relation to flour protein qual- 
ity (ence, Weinstein, and 
Mecham) 

Glucose, beta- 

Preparation in presence of an 

from 
Aspergillus niger NRRL 
(Weill, Burch, and Van Dyk) 

Gluten (see also Flour, gluten in) 

Purified, nonconformity to Max- 
well equation (Schofield and 
Scott Blair) 

Grain spectrometer, for the sepa- 
ration of grain (Katz, Farrell, 
and Milner) 

(Milner, Farrell, and Katz) 
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182 


176 


347 


Norris, and 


55 
303 
| 
29 
396 362 
490 
135 188 
296 
517 
163 15 
23 
29 
182 483 
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362 
100 
389 
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29 
29 
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439 
135 
150 
135 
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362 316 
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Grain storage studies, sce Storage 
studies 
Grain(s) (see also specific grains) 

Insect-infested, detection by 
sound amplification (Adams, 
Wolfe, Milner, and Shel- 
lenberger) 

Mercury - containing fungicides 
on, determination of (Cun- 
ningham and Anderson) 

Separation by projection (Katz, 
Farrell, and Milner) 

(Milner, Farrell, and Katz) 

Specific heat of (Disney) 


Insect-infested wheat, sec Wheat, 
Insect-infested 
Insect(s) 
In grain, detection by sound 
amplification (Adams, Wolfe, 
Milner, and Shellenberger) 


Lipase activity 
Of cereals, determination by 
rapid method (Koch, Felsher, 
Burton, and Larsen) 
Loaf volume 
Effect on, of casein (Gordon, 
enness, and Geddes) 
Effect on, of whey (Gordon, 
Jenness, and Geddes) 


Maize, see Corn 
Mercury 
In cereal grains, determination 
of (Cunningham and Ander- 
son) 
Milk, dried 
In whole-wheat bread (Ken- 


nedy, Fletcher, and Sabiston) ‘ 


Milk solids 
Evaluation of baking properties, 
effect of flour factor on (Ail- 


auer, Hill, Spotts, and Dal- 


ry) 
Mill by-products 
Starch and insoluble pentosans 
in, routine method of deter- 
mining (D'Arcy) 
Mixer 
Automatic, for use in quality 
control of cake mix produc- 
tion (Baeder, Kimball, and 
Harrel) 
Moisture 
In doughs and bread, rapid in- 
frared method for determin- 
ing (Lincoln, Dirks, and Har- 
rel) 
In stored wheat, changes at dif- 
ferent portions of bulk wheat 
(Christensen and Drescher) 


Molds 

Effect on deterioration of stored 
grain (Hummel, Cuendet, 
Christensen, and Geddes) 

Growth in wheat samples stored 
in different portions of bulk 
wheat in commercial bins 
(Christensen and Drescher) 

On rice stored without aera- 
tion (Teunisson) 


Niacin content 
In maize, developing endosperm 
of mutant genotypes of (Teas, 
Teas, and Cameron) 
Nicotinic acid 
In corn, relation to protein con- 
tent (Flynn, Zuber, Leweke, 
Grainger, and Hogan) : 


Oats 
Specific heat of (Haswell) 
igosacchari 
Amylolysates of, identification 
of reducing sugars in (Pazur 
and Sandstedt) 
In wheat flour (Montgomery and 
Smith) 
Oxygen 
Improving action on dough 
(Dempster, Hlynka, and An- 
derson) 


Peas 
Wrinkled-seeded, high-amylose 
starch in (Deatherage, Mac- 
Masters, Vineyard, and Bear) 
Pentosan - containing material 
(wheat gum) in wheat flour 
(Gilles and Smith) 
Pentosans 
Insoluble, in wheat  by-prod- 
ucts, determination by rou- 
tine method 
Photoelectric reflectometers, for 
evaluating semolina color 
(Matz and Larsen) 
Protein content 
Of corn, relation of amino acids 
and nicotinic acid to (Flynn, 
Zuber, Leweke, Grainger, and 
Hogan) 
Protein fractions of flour 
Dye-binding capacity of (Udy) 
Protein(s) 
Soluble, in flour, determination 
of (Pence, Weinstein, and 
Mecham) 


Reducing sugars, see Sugars, Re- 
ducing 
ometers, photoelectric, for 
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217 
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semolina color 


Larsen) 


evaluatin 
(Matz a 
Rice 

Deterioration during storage, ef- 
fect of anaerobic conditions 
on (Teunisson) 

Parboiling of, effect on ex- 
panded volume, color, a 
soluble starch (Roberts, Pot- 
ter, Kester, and Keneaster) 

Specific heat of (Haswell) 

“Swamp paddy,” specific heat 
of (Disney) 


ye 

Diploid and tetraploid varieties, 
baking quality and properties 
of (Hintzer and de Miranda) 

Rye flour solubles 

Effect on bread crumb firming 
(Prentice, Cuendet, and Ged- 
des) 


Semolina 
Color evaluation with photo- 
electric reflectometers (Matz 
and Larsen) 
Shorts 
Starch and insoluble 
in, routine method 
uring (D'Arcy) 


yentosans 
or meas- 


um 

Wet millability of, method for 
evaluating (Watson and Hi- 
rata) 


Soy flour 

Defatted, baking behavior and 
oxidation requirements of 
(Ofelt, Smith, and Mills) 

Full-tat, baking behavior and 
oxidation requirements of 
(Ofelt, Smith, and Derges) 

Specific heat 


Of rice, oats, and their prod- 


ucts (Haswell) 
Of wheat, malting barley, and 
swamp paddy (rice), relation 


to moisture content (Disney) ‘ 


Spectrometer, = grain, Grain 
spectrometer 
Spices 
Effect 


see 


on yeast fermentation 


(Wright, Bice, and Fogelberg) 100 


Staling of bread, see Bread staling 
Starch(es) 

Amylolysates of, identification 
of reducing sugars in (Pa- 
zur and Sandstedt) 

Determination in mill by-prod- 
ucts by routine method 
(D'Arcy) 

In flour, effect on bread staling 


(Bechtel and Meisner) 


37 
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High-amylose, from corn (Death- 
erage, MacMasters, Vine- 
yard, and Bear) 

Hydrolysis to beta-glucose by 
an alpha-amyloglucosidase 
from A. niger NRRL 599 
(Weill, Burch, and Van 
Dyk) 

From various plant sources and 
modified, effect on bread 
staling (Prentice, Cuendet, 
and Geddes) 

Wheat 

molecular organization upon 
aging of concentrated gels 
at various moisture levels 
(Hellman, Fairchild, and 
Senti) 
presence of pentosan-contain- 
ing material (wheat gum) 
in (Gilles and Smith) 
Starch tailings 
From flour, effect on bread 
staling (Bechtel and Meisner) 
Stearyl lactylic acid salt (calcium) 
Improvement of flour mixing 
characteristics by (Thompson 
and Buddemeyer) 
Storage studies 

With corn, influence of moisture 
content, commercial grade, 
and maturity on respiration 
and chemical deterioration 
(Olafson, Christensen, and 
Geddes) 

With flour 

effect of moisture, flour grade, 
and chlorine dioxide treat- 
ment on (Cuendet, Larson, 
Norris, and Geddes) : 

quality after periods up to 
27 years (Greer, Jones, and 
Moran) 

With rice, effect of anaerobic 
conditions on microbial 
populations (Teunisson) 

With stored grains, effect of 
molds on deterioration of 
(Hummel, Cuendet, Chris- 
tensen, and Geddes) 

With wheat, changes in mois- 
ture content, germination, 
and moldiness of samples 
stored in different portions 
of bulk wheat (Christensen 
and Drescher) 

Sugars 

In bread, chromatographic anal- 
ysis (Griffith and Johnson) 

In doughs, fate during fermen- 
tation (Koch, Smith, and 
Geddes) 
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Reducing 
chromatographic identification 
of in amylolysates of starch 
and starch-oligosaccharides 
(Pazur and Sandstedt) 
determination by _ biological 
methods (Bohn) 
Of wheat flour, identification of 
(Montgomery and Smith) 


Taste panel, for bread staling stud- 
ies (Bechtel and Meisner) 


VERV-ca, see Stearyl lactic acid 
salt (calcium) 


Wheat 
Catalase activity of North Amer- 
ican varieties (Irvine, Bu- 
shuk, and Anderson) 
Catalase system of, kinetic study 
(Irvine, Bushuk, 
derson) 


and An- 


87 


Chemical and physical proper- - 


ties of fractions separated 
by projection (Milner, Far- 
rell, and Katz) 

Gum in, nature of (Gilles and 
Smith) 

Insect-infested, projection meth- 
od of separation from sound 
wheat (Katz, Farrell, and 
Milner) 

(Milner, Farrell, and Katz) 

Mold-contaminated, changes in 
during storage (Hummel, 
Cuendet, Christensen, and 
Geddes) 

Mold-free, changes in during 
storage (Hummel, Cuendet, 
Christensen, and Geddes) 

Separation by projection, com- 
parison of physical proper- 
ties and composition of 
fractions (Milner, Farrell, 
and Katz) 

“Sick,” as cause of browning re- 
action in germ of (McDon- 
ald and Milner) 

Specific heat of, relation to 
moisture content (Disney) 

Stored, see Storage studies, With 
Wheat 
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Wheat albumins 

Differences in the distribution 
of components in durum a 
common wheat flours (Pence, 
Weinstein, and Mecham) 

Wheat by-products 
Composition of (D'Arcy) 
Starch and insoluble pentosans 

in, routine procedure for de- 
termining (D'Arcy) 

Wheat germ 
Lipase activity of (Koch, Fel- 

sher, Burton, and Larsen) 

Wheat quality 
Improved small-scale dough ex- 

pansion test for measuring 
(Miller, Edgar, and White- 
side) 

Wheat starch, see Starch, Wheat 

Wheat varieties 
Differences in the distribution 

of components in albumin 

from durum 

and common varieties (Pence, 
Weinstein, and Mecham) 

Effect of nonfat milk solids on 
whole-wheat breads made 
from (Kennedy, Fletcher, and 
Sabiston) ‘ 

Hard red spring, protein con- 
tent of flour a flour frac- 
tions (Prentice, Cuendet, and 
Geddes) 

North American, catalase activi- 
ties of (Irvine, Bushuk, and 
Anderson) 

Proteins in (Pence, Weinstein, 
and Mecham) 

Soft red winter, protein content 
of flour and flour fractions 
(Prentice, Cuendet, and Ged- 
des) 

Soft winter, relation between 
flour protein content and 
cookie quality (Yamazaki) 


y 
Baking behavior of (Gordon, 
Jenness, and Geddes) 


Yeast fermentation 
Effect of spices on (Wright, 
Bice, and Fogelberg) 
Yeasts 
On rice stored without aera- 
tion (Teunisson) 
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